Ingredient guide - Culinary herbs

Chervil

Anthriscus cerefolium

Flavour
Delicate and fresh with a faint anise note.

Fresh or dried? Substitute

Best fresh; frozen works, while dried chervil is much quieter. Parsley for freshness, or a little tarragon for stronger anise.
When to add it Storage

Stir in after cooking rather than boiling it for a long time. Refrigerate in a slightly damp cloth and use promptly.
Goes with

Omelettes, spring soup, peas and herb butter.
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